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Humidity; effect on microflora of 
stored, Y-irradiated rice (Ito et al.) 
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November-December 


Iron 
In bread enrichment; test for 
easily absorbed source 
(Ranhotra et al.) 
Content of three Middle Eastern 
wheats (Ghanbari and 
Mameesh) 


Kjeldahl 
In protein determination; vs. 
neutron-activation method 
(Tsen and Martin) 
In protein determination; vs. 
rapid biuret method (Johnson 
and Craney) 


Lipids 

Barley, content of milled 
products (Pomeranz et al.) 

Bromide residue of high-lipid 
fumigated wheat flour (Shuey 
et al.) 

Corn; effect of southern leaf 
blight on (Jellum) 

Free, vs. defatted flours; effect on 
cookie quality (Kissell et al.) . 

Glycerides; chemistry of in 
soybean gelation 
(Catsimpoolas and Meyer) ... 

Monoglycerides; effect on 
wheat-starch gelatinization 
(Longley and Miller) 


Lipoprotein, barley flour oil; isolate 
from (Hoseney et ai.) 


Malt, barley, see Barley 


Malting; peptide hydrolase and 
amidase activity in (Prentice et 


Content in three Middle Eastern 
wheats (Ghanbari and 
Mameesh) 

Wheat, electron spin resonance of 
(Windle and Evans) 


SUBJECT INDEX 


Maturing agents, and dough 
consistency; measurement of 
(Prihoda et al.) 


Methionine, from fonio; utilization 
by growing rats (Yannai and 
Zimmermann) 


Methods 

Air-classification of conditioned 
ordinary and high-lysine 
dry-milled corn products 
(Christianson et al.) 

Automated determination of 
sucrose and reducing sugar 
content of food products 
(Oborn et al.) 

Rapid biuret determination of 
grain protein content 
(Johnson and Craney) 

Chromatography, ion-exchange; 
to separate amylase enzymes 
from barley malt (MacGregor 
et al.) 

Colorimetry; in tryptophan 
analysis of soybeans (Sessa et 
al.) 

Colorimetry; to classify wheat 
proteins (Silano and Pocchiari) 

Conditioning, isotonic buffer; to 
release protein of dry-milled 
corn products (Christianson et 
al.) 

Elovich adsorption kinetic 
equation; application to corn 
water vapor (Park et al.) 

Encapsulation, for dough 
antimycotics during baking 
(Pomeranz et al.) 

Extraction, purification, and 
fractionation of gluten 
pentosans (D’Appolonia and 
Gilles) 

Extraction and fractionation of 
rice glutelin (Tecson et al.) 
Farinograph constant-dough, for 
water-binding capacity of 
wheat-flour crude pentosans 

(Jelaca and Hlynka) 

Formula to predict breaking 
strength of wheat kernel in 
wet-dry cycles (Chung and 
Converse) 

Gluten-stretching; test devices for 
(Kruger) 

Hagsberg falling number test; 
sample-size error in (Tipples) . 
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Hoeppler consistometer; dough 
elasticity and viscosity 
measurement (P¥ihoda et al.) . 

Infrared studies of wheat gluten 
proteins (Cluskey and Wu) 

Isoelectric focusing; in model 
browning reaction (Lee and 
Liau) 

Isoelectric focusing; for effect of 
phytate on soybean proteins 
(Wang) 

Isoelectric focusing; for 
differences in commercial 
soybean trypsin inhibitors 
(Wang) 

Isoelectric precipitation; to 
denature soybean proteins 
(Nash et al.) 

Muller’s; adaptation to 
extensigraph (Prihoda and 
Bushuk) 

Neutron-activation; vs. Kjeldahl in 
measuring flour protein (Tsen 
and Martin) 

Optical rotatory dispersion, 
circular dichroism, and 
infrared studies of wheat 
gluten protein (Cluskey and 
Wu) 

For phytic acid measurement in 
wheat (Wheeler and Ferrel) .. 

Pressure measurement of yeasted 
doughs (Matsumoto et al.) ... 

Processing reconstituted sorghum 
feed; four treatments in 
(Sullins et al.) 

Proton magnetic resonance; to 
graph starch behavior in 
gelatinization (Jaska) 

Purification; of peptide hydrolase 
(BAPA-ase) from malted 
wheat (Kruger) 

Purification; of zein (Danzer and 
Rees) 

Solvents; effect on flavor of 
soybean flakes (Eldridge et al.) 

Sonication; in glutenin studies 
(Huebner and Rothfus) 

Spectrophotometry; to determine 
amylose-amylopectin content 
in gelatinized wheat-starch 
solutions (Dahle) 


Spectrophotometry, fluorescent, 
and dialysis; in wheat gliadin 
structural studies (Greene and 
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59 
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Spaghetti firmness testing; 
instrument for (Walsh and 
Gilles) 

Spaghetti firmness testing; 
improved apparatus for 
(Matsuo and Irvine) 

Statistical analysis; for protein 
inheritance in three 
generations of sorghum grain 
crosses (Haikerwal and 
Mathieson) 

Statistical analysis; to relate 
protein composition to 
spaghetti quality (Walsh and 
Gilles) 

Sugar-snap cookie test; to 
determine lipid contribution 
to flour (Kissell et al.) 

Taste-panel; for soybean flour 
flavor and aroma (Kalbrener et 
al.) 

Tyrosinase; rapid screening test 
for (Abrol et al.) 

X-ray; in studies of internally 
damaged wheat kernels 
(Chung and Converse) 


Microorganisms; in stored 
Y-irradiated rice (Ito et al.) 


Millfeeds 
Corn wet-milling by-products, in 
fowl, rat, and swine diet 
(Bayley et al.) 
Wheat shorts; effect of fiber on 
nutritive value (Ranhotra et 


Dry, of corn; isotonic buffer 
conditioning for (Christianson 
et al.) 

Dry, of opaque-2 corn (Brekke et 
al.) 

Dry, of sorghum grain; effect of 
endosperm type on yield 
(Maxson et al.) 

Wet; of aflatoxin-contaminated 
corn et al.) 

Wet, of corn; distribution of 
tocopherols in (Grams et al.) . 

Wet; sodium hydroxide as 
sorghum-grain dehulling agent 
(Blessin et al.) 


Milo, starch from; in breadmaking 
(Hoseney et al.) 
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November-December 


Minerals; in three semidwarf Middle 
Eastern wheats (Ghanbari and 


Muller’s method; adaptation to 
extensigraph (Pfihoda and 
Bushuk) 


Neutron-activation method vs. 
Kjeldahl, for flour-stream protein 
determination (Tsen and Martin) 


Niacin; in wheat and wheat products 
(Hepburn) 


Nitrogen 
In methionine studies with rat 
diets (Yannai and 
Zimmermann) 
Wheat shorts vs. wheat protein 
concentrate for retention by 
rats (Ranhotra et al.) 


Nutrient composition of selected 
wheats and wheat products (a 
series): VII (Hepburn) 


Nutritive value 

Of corn wet-milling by-products, 
as animal feed (Bayley et al.) . 

Of fish protein concentrate or 
lysine, as wheat flour 
supplement (Stillings et al.) .. 

Iron absorption of enriched 
breads by rats (Ranhotra et 
al.) 

Of high-lysine corn high- and 
low-protein milled fractions 
(Christianson et al.) 

Of lysine-infused popcorn (Blessin 
et al.) 

Niacin in wheat and wheat 
products (Hepburn) 

Methionine, from fonio; in rat 
diets (Yannai and 
Zimmermann) 


Oats, starch; in breadmaking 
(Hoseney et al.) 


Oil, barley flour; lipoprotein fraction 
from (Hoseney et al.) 


SUBJECT INDEX 


Oilseed, rapeseed meal; protein 
extract from (Owen et al.) 


Optical rotatory dispersion; in gluten 
protein studies, see Methods 


Pasta products, see Spaghetti 


Pentosans 
Wheat flour, crude; water-binding 
capacity of (Jelaca and 
Hlynka) 
Wheat flour gluten; analysis of 
(D’Appolonia and Gilles) .... 
Petroleum ether; solvent for barley 
flour oil lipoprotein (Hoseney et 
al.) 


Phenylmercuryacetate; effect on 
barley proteolysis (Bhatty) 


Phytate; effect on isoelectric focusing 
of soybean whey proteins (Wang) 


Phytic acid, wheat; method of 
determining (Wheeler and Ferrel) 


Pigments 
Anthocyanin, apigeninidin, and 
carotene, see main entries 
Sorghum-grain; removal before 
wet-milling (Blessin et al.) ... 


Pigment characterization in grain 
sorghum (a series): II (Nip and 


Polysorbate 60; antistaling and 
dough-conditioning agent in bread 
(Langhans and Thalheimer) 


Popcorn, see Corn 


Potato 

Starch; in breadmaking (Hoseney 
et al.) 

Starch, gelatinization; detection 
by proton magnetic resonance 
(Jaska) 

Starch; substitute for wheat in 
reconstituted flours (Sollars 
and Rubenthaler) 


Prolamin, rice endosperm; extraction 
method for (Tecson et al.) 
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Pronase; in analysis of gliadin and Wheat flour; methods for 


glutenin (Bietz and Rothfus) 


Protein 


Albumin, see main entry 

Barley kernel; changes during 
maturation (MacGregor et al.) 

Barley, peptide hydrolase; in 
malting and brewing (Prentice 
et al.) 

Barley, peptide hydrolase; in 
maturing grain (Prentice et al.) 


Cake flour; effect of chlorine on 
(Tsen and Kulp) 

Cake flour; effect of chlorine on 
water-soluble protein (Kissell) 

Coconut; characterization of 
isolates (Samson et al.) 

Corn; changes in developing 
normal and opaque-2 
endosperm (Murphy and 
Dalby) 

Corn; concentrates, dry-milled 
(Christianson et al.) 

Grain; rapid calculation of 
(Johnson and Craney) 

Gluten, glutenin, and gliadin, see 
main entries 

Hominy feed; nutritive value of 
(Wall et al.) 

Lipoprotein; see main entry 

Rapeseed; extraction and analysis 
of (Owen et al.) 

Rice endosperm; fractionation of 
glutelin and prolamin (Tecson 
et al.) 

Soybean; effect of phytate on 
isoelectric focusing (Wang) 
Soybean; denaturation by 
isoelectric precipitation (Nash 

et al.) 

Soybean globulin; gel formation 
with water-miscible solvents 
(Catsimpoolas and Meyer) ... 

Soybean globulin; action with 
lipids in gelation 
(Catsimpoolas and Meyer) ... 

Spaghetti; relation to quality 
(Walsh and Gilles) 

Starch-binding effects of 
wheat-flour proteins (Dahle) . 

Wheat; method of classification 
(Silano and Pocchiari) 

Wheat flour; supplementation of 
lysine by fish protein 
concentrate (Stillings et al.) .. 
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determining (Tsen and Martin) 


Wheat protein concentrate; 
supplement for white flour 
(Ranhotra et al.) ........... 

Wheat shorts vs. wheat protein 
concentrate in rat diet 
(Ranhotra et al.) 

Zein; laboratory purification of 
(Danzer and Rees) 


Pyridoxine, in stored wheat; effect of 
fumigation on (Polansky and 
Toepfer) 


y-Radiation; and stored-rice 
microflora (Ito et al.) 


Radiation; infrared studies of gluten 
proteins (Cluskey and Wu) 


Radioactive tracers; in model 
browning studies (Lee and Liau) . 


Rapeseed, protein isolate; extraction 
and analysis of (Owen et al.) .... 


Rice 
Amino acids of bleeding sap and 
developing grain (Cagampang 
et al.) 
Protein; fractionation of glutelin 
and prolamin (Tecson et al.) 
Starch; in breadmaking (Hoseney 
et al.) 

Starch; substitute for wheat in 
reconstituted flours (Sollars 
and Rubenthaler) 


Rye 

Starch; in breadmaking (Hoseney 
et al.) 

Starch; comparison with triticale 
(Berry et al.) 

Starch; comparison with triticale 
(Klassen and Hill) 

Starch; as substitute in 
reconstituted wheat flour 
(Sollars and Rubenthaler) ... 
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November-December 


Salt, encapsulated; 


effect on 
antimycotics in dough (Pomeranz 


In gluten protein confirmational 
studies (Cluskey and Wu) 

Petroleum ether; for barley flour 
oil lipoprotein (Hoseney et al.) 


For rice glutelin and prolamin 
(Tecson et al.) ............ 
For soybean flakes; effect on 
flavor (Eldridge et al.) ...... 


Sorbic acid, as dough antimycotic; 


interaction with capsulated salt 
(Pomeranz etal.) ............ 


Sorghum 


Alkali dehulling; effect on grain 
composition and wet-milling 
characteristics (Blessin et al.) . 

Grain; test milling of (Maxson et 

Grain; total protein and amino 
acids of Nigerian varieties 
(Haikerwal and Mathieson) 

Reconstituted; kernel changes and 
feed efficiency (Sullins et al.) 

White; pigment characterization 
(Nip and Burns) ........... 


Southern corn leaf blight; effect on 


corn oil composition (Jellum). .. 


Soy, flours and isolates; aromas and 


flavors of (Kalbrener et al.) ..... 


Soya-bean meal; proximate analysis 


and methionine content (Yannai 
and Zimmermann) ........... 


Soybean 


Defatted flakes; hexane:alcohol 
azeotrope extractions of 
(Eldridge et al.) ........... 

Gelation; globulin-solvent 
interaction in (Catsimpoolas 

Gelation; protein-lipid interaction 
in (Catsimpoolas and Meyer) . 

Proteins; denaturation by 
isoelectric precipitation (Nash 

~— analysis for (Sessa et 
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Soybean trypsin inhibitor 


Whey proteins; effect of phytate 
level on isoelectric focusing 


Commercial varieties; isoelectric 
point differences in (Wang) .. 
Stability of DEAE-chromato- 
graphic fractions to heat 
(Obara and Watanabe) ...... 


Spaghetti 


Compressibility as index of bite 
and texture; testing apparatus 
for (Matsuo and Irvine) ..... 

Quality; relation to protein 
composition (Walsh and 


Starch 


In baking; effects of wheat and of 
other types (D’Appolonia and 

In baking; qualities of flours 
reconstituted with wheat and 
Other starches (Sollars and 
Rubenthaler) ............. 

Breadmaking properties of, from 
wheat (Hoseney et al.) ...... 

Barley kernel; changes during 
maturation (MacGregor et al.) 

Cowpea; analysis of (Tolmasquim 

In dough conditioning; 
interaction with Polysorbate 
60 (Langhans and Thalheimer) 

Gelatinization; detection by 
proton magnetic resonance 

Gelatinization; effects of 
monoglycerides on (Longley 

Triticale; characterization and 
comparison with other grains 

Triticale; comparison to parent 
durum and rye (Klassen and 

Wheat; electron spin resonance 
spectra of (Windle and Evans) 

Wheat flour protein; some 
starch-binding effects of 


Steam pelleting, of corn wet-milled 


by-products; effect on 
digestibility for animal feed 
(Bayley et al.) 
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Storage studies 

Adsorption kinetics of yellow 
corn water vapor (Park et al.) 

Effect of fumigation on Vitamin 
B-6 of wheat (Polansky and 
Toepfer) 

y-Irradiated rice at varying 
humidities; microflora of (Ito 
et al.) 

On reconstituted sorghum grain 
(Sullins et al.) 


Studies with radioactive tracers (a 
series): XVII (Lee and Liau) .... 


Sugars 
Barley kemel; changes during 
maturation (MacGregor et al.) 
D-Glucose, in browning reaction 
with glycine; radioactive tracer 
study of (Lee and Liau) 
Reducing, in food products; 
automated method of 
determining (Oborn et al.) ... 


Thioglycollic acid; effect on barley 
proteolysis (Bhatty) 


TNS (2-p-toluidinylnaphtha- 
lene-6-sulfonate) in dgliadin 
studies (Greene and Kasarda) ... 

Tocopherols, corn; distribution in 
wet- and dry-milled products 

Triticale, starch, see Starch 


Tyrosinase, see Enzymes 


Tryptophan, soybean; analysis of 
) 


Ultrasonics; in giutenin studies 
(Huebner and Rothfus) 


Visco/amylo/graph studies on 
defatted flour slurries (Langhans 
and Thalheimer) 


SUBJECT INDEX 


Viscosity 
Dough, see main entry 
MacMichael; role of wheat starch 
and other starches in (Sollars 
and Rubenthaler) 
Soybean gel; effect of solvents on 
(Catsimpoolas and Meyer) ... 


Vitamin 
B-6, see Pyridoxine 
Niacin, see main entry 
E, see Tocopherols 


Water vapor; adsorption kinetics for 
sound yellow corn (Park et al.) .. 


Wheat 

Club; and bread loaf volume 
(Hoseney et al.) 

Kernel breaking strength; formula 
for predicting (Chung and 
Converse) 

Kernel damage, internal, from 
wet-dry cycles (Chung and 
Converse) 

Products; nutrient composition of 
(Hepburn) 

Protein concentrate; supplement 
to white flour (Ranhotra et 
al.) 

Red River 68; effect of cysteine 
on baking properties of 
(Finney et al.) 

Shorts; availability of protein in 
rat diet (Ranhotra et al.) ... 


Wheat protein-starch interaction (a 
series): I. (Dahle) 


Yeast 
In baking; protection from 
antimycotics (Pomeranz et al.) 


Measuring internal pressure of 
doughs (Matsumoto et al.) ... 


Zein; laboratory purification of 
(Danzer and Rees) 


Zinc; content of three Middle Eastern 
wheats (Ghanbari and Mameesh) 
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